
CHOCOLATE HAZE 
Chocolate Hazelnut Mousse Cake,  

Vanilla Creme Brulee, Coffee Ice Cream   12

VANILLA BEAN CREME BRULEE 
Biscotti, Caramelized Sugar   10

COOK IE JAR  
Chocolate Chunk Sea Salt, Spiced Molasses Cookie,  

Chocolate Brownie Porter Cookie, Shortbread, Ice Cold Milk   9 

W HITE DOG PEANUT BUT TER CRUNCH BAR 
Peanut Butter Mousse, Pretzel Crunch,  

Salted Caramel Mousse, Milk Chocolate Glaze   12

BROW N BUT TER BANANA CAKE 
Vanilla and Caramel Swirl Ice Cream,  

Whipped Chocolate Frosting, Espresso Caramel   10

W HOOPIE PIES 
  Red Velvet with Cream Cheese, Chocolate with Marshmallow,  

Molasses with Brown Butter   10

LOCALLY CHURNED 
ICE CREA MS AND SOR BETS 

Ask your server about our Daily Selection   7.50

• White Dog Desserts •

Local Cheese Board 
SHARP #2 CHEVRE *

Shellbark Hollow Farm 
West Chester, PA

Goat’s Milk,Winner Best 
of Philly 2008 & 2009 
Philadelphia Magazine

ST. MALACHI
(Farm at Doe Run,  

Coatesville, PA) 
Cow’s Milk, Flavors are buttery 

and fruity, caramel richness

MARN VON BERG KASE* 
Goot Essa, Howard, PA

Goat’s Milk, Salted Butter Brie 
like quality, tangy cream with a 

mild earthy finish
 *Pasteurized

Dessert Cocktails
FLOAT ON� 12 
Grey Goose Vodka, Godiva Chocolate Liqueur, Bailey’s, 
Honey, Vanilla Ice Cream, Sterling Pig Porter
CHICOREE MARTINI� 12 
Hennessy VSOP Cognac, Tamworth Blue Lion, Kahlua, 
Agave, Pour Richard’s Cold Brew Coffee
APPEAR OUT OF SOMEWHERE� 12 
Maker’s Mark Bourbon, Averna, Disaronno Amaretto, 
Apple Cider, Pear, Cream, Fresh Grated Nutmeg

Port & Dessert Wine
GRAHAM’S, 10 Year Tawny, Port� 11
FONSECA, 20 Year Tawny, Port� 17
SMITH WOODHOUSE, LBV, 2000, Port� 13
ELK COVE “ULTIMA,” 
	 White Blend, Willamette Valley, OR 2014� 16

Single Malt Scotch
ARDBEG 10 YEAR� 13
ARDBEG “UIEGEADAIL”� 19
BALVENIE “CARIBBEAN CASK” 14 YEAR� 18
GLENLIVET 12 YEAR� 14
GLENMORANGIE “NECTAR D’OR” 15 YEAR� 17
LAGAVULIN 16 YEAR� 22
LAPHROIG 10 YEAR� 14
THE MACALLAN 12 YEAR� 16
THE MACALLAN 15 YEAR� 25
THE MACALLAN 18 YEAR� 50
OBAN 14 YEAR� 20

Cognac
HENNESEY VSOP� 18
REMY MARTIN VSOP� 14
REMY MARTIN 1738� 16

Amaro
AVERNA� 12
CYNAR� 11
FERNET BRANCA� 11
BRANCA MENTA� 11

CHOOSE THREE   18  
EACH ADDITIONAL CHEESE   6

BIRCHRUN BLUE
Birchrun Hills Farm 

Birchrunville, PA
Mild, Sweet, Peppery and 

Creamy with Delicate Blue 
Flavors

LANCHEGO
De-Glae Sheep Dairy 

Peach Bottom, PA
Sheep’s Milk, Aged 6 Months,  

Manchego Style

DER ALPEN KASE* 
Goot Essa, Howard, PA

Cow’s Milk,  Blend of Sweet, 
Salty, Buttery, and Nutty 

Flavors 


